Air 

Air Pollution 
Alcohol 
Almond Paste 


Aluminized 
Foam Trays 


Aluminum Cans 


Aluminum Trays 


Amaranth 


Annatto 


Apple Juice 


Aseptic 
Packaging 
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Aerosol contains grease and flour for one-step 
application to baking pans 

Whipped sour cream in aerosol can outserves 
4-lb of regular product 

Seafood shipped by air 

Dryer system eliminates pollution and odors 

Process makes alcohol from crop residues 

Fructose almond paste has honey-like flavor 

Aluminized foam trays 

Liquid-nitrogen injection system opens all- 
aluminum cans to new product areas 


Machine accepts aluminum beverage cans, 
returns a ‘cashable' receipt 


Microwave method for aluminum food-trays 


The ‘Mystical Grain of the Aztecs' 


commercial in U.S. health food 


goes 


Annatto find new applications as food 
colorants in bakery products 


Boosts apple-juice production 20% with vacuum 
filter press 


Aseptic composite can 

Six-layer, laminated paperboard carton holds 
shelf-stable, high-acid juice products 

General Foods tries aseptic 

Aseptic processing/packaging of 'chunky' 

Aseptic products: What to look for 

Coke market~-tests Hi-C in aseptic package 

Aseptically packs rare yogurt fruits 


foods 


System controls sterilant application in 
aseptic packaging process 

Aseptic packaging: How far will it go? 

Here comes “aseptic”... 

Aseptic system fills pre-formed cups with 
liquid or non-liquid products 





Aseptic 
Processing 


Aspartame 


Attitude 


Automation 


B 


Bacon Bits 


Bag Fillers 


Bags 


Bags, Ton-Size 


Bakery 


Bakery 
Products 


Balance 


Banana Bars 
Batter 


Battery 


Bag Packer 


Beatrice 


Belt 


Blanching 


Blending 


Magnetic treatment system improves and in- 
creases aseptic processing runs 


FDA clears aspartame 
Canada approves aspartame, includes soft- 
drink use 


What do consumers really think about your 
product? 


Highly automated cheese plant 
Pasta plant boosts production 400% 


Bacon bits...sausage bits...ham bits...turkey 
bits 


Bags powders 3X faster 
Big savings with bags 


Special container can be used to load, store 
and ship powdered materials 


Germany's "model" bakery 


Soft-frozen, no-thaw desserts based on new 
freezing technology 


Saves $500,000/year in product giveaway 
Balances save 400 gal of juice per day 


Soy banana bars 
Crunchy fish batter 


New 100 A.H. battery provides 18 percent more 
energy for lift trucks 


New case packer for bagged products packs up 
to 125 bags per minute 


Beatrice outlines 5-year growth plan 


Neoprene belt drives solve chronic maintenance 
problem 


Blanching milk improves flavor, shelf life 


Multi-pumphead metering system permits 
continuous margarine production 
Microprocessor blends 16 dry or liquid 

ingredients at one time 





Block 
Boil-in-Bag 
Boiler 
Boiler 
Combustion 


Booster 


Bottom Coder 


Bread 


Brewing 


Bulk Conveyors 


Butter 


Butter 
Substitute 


Butterfly 
Valve — 


c 


Cages 


Cakes 


Calcium 
Chloride 


Campbell 


Can Coatings 


Can-seamer 


Interview with John R. Block: 
basics at USDA 


It's back to 


Cook-in-bag scrambled eggs for food-service 
operations 


Saves $81,000/year in fuel costs, payback is 
just 10 days 


Analyzer monitors boiler combustion to conserve 
energy and reduce fuel costs 


Provides economical steam-pressure increase 


Adjustable bottom coder provides precise im- 
prints on a variety of containers 


Eleven-grain variety bread base 

Whole white bread matches nutrition of whole 
wheat 

Keeps bread fresh 30 days longer 

Whey: A prospective brewing ingredient? 

Thirteen timely tips for selecting bulk 
conveyors 


Versatile cheese-based spread is a blend of 
cheese and butter 


Dressing oil mimics butter -- but at much 
lower cost 


One sanitary butterfly valve does the work 
of three 


Modular partitions "slam the door" on safety, 
security & storage problems 


New emulsifier allows 'calorie-conscious' cakes 
Calcium chloride is engineered for purity 
Campbell makes its own ovenable trays 
Meat-filled frozen pastries make a ‘quick, 
light meal' 
Steel Can Coatings: 


Major changes ahead 


High-speed can-seamer closes over 2,900 cans 
per minute 





Can Seams 


Canned Tuna 


Cannery 


Cannery Wastes 


Cans 


Cap 
Capital 
Spending 
Caramel 


Coloring 


Carbm 


Carton 


Case Packer 


Case Sealing 
Casein 


Catfish 


Centrifuge 


Cereals 


Champagne 


Seam-saw/projector combination inspects metal- 
can seams in minutes 


Canned tuna gets easy-open end, hooks into 
“convenience food" market 


Europe's most modern cannery 
Methane gas from cannery wastes 


Canned wine 

3-piece soldered cans: Going 

Successful first application of triple-neck 
beverage container 

Tin-free steel cans move forward to lower food- 
can materials costs 


Tamper-evident cap assures package integrity 
Food industry capital spending: 


towards a boom? 
Top-spending food companies 


Is it headed 


High-production caramel-coloring plant 
anticipates greater domestic/export needs 


Granular carbon decolorization saves corn- 
Syrup processor $6.6 million 


Six-layer, laminated paperboard carton holds 
shelf-stable, high-acid juice products 
Paperboard containers chip awar at plastic- 

gallon drink sales 


New case packer for bagged products packs up 
to 125 bags per minute 


Boosts case-sealing efficiency 380% 

New extenders for casein 

Catfish farm changes to CO9 freezing 

Centrifuge/clarifier helps champagne manu- 
facturer double production 

Centrifugal separation of curd and whey at 


this highly automated cheese plant 


Flaked, whole-grain cereals aimed at consumer's 
‘nutritious' desires 


Centrifuge/clarifier helps champagne manu- 
facturer double production 





Checkweighers 


Cheese 


Cheese 
Package 


Cheese Spread 


Chillers 


China 
Chocolate Milk 


Chocolate 
Packaging 


Chromatographic 


Ion Exchange 
Closure 
Coatings 
Coders/ 


Daters/ 
Printers 


Coffee 


Co-generation 


Cold Storage 


Color 


Stops under-weights, minimizes over-weights 

Highly automated cheese plant 

Centrifugal separation of curd and whey at 
this highly automated cheese plant 

Four-man crew makes 10,000 lb of cheese 

Continuous cheese-whey processing 

Is your package in tune with today? 

Versatile cheese-based spread is a blend of 
cheese and butter 


Three new processing systems increases ham 
production 60 percent 


Packaging in China 
Special gum improves chocolate milk drink 


Smaller pack gets custom design 
Recovers whey proteins of 90% purity 


Vacuum-sealed wine decanter uses resealable 
metal closure 
Steel Can Coatings: Major changes ahead 
Ink jet coding/marking system features 

microprocessor control 


Adjustable bottom coder provides precise 
imprints on a variety of containers 


Cartridge non-contact printing system produces 


5 million characters per l-oz of ink 
Printer cuts carton costs 80% 
Computerized label printer saves $28,000 in 
labor costs 


Programmable control perks up coffee yield 
Vacuum-packed coffee bag 


"“2ackaged" system reduces cost by converting 
waste heat to electricity 


Energy management program reduces electricity 
costs for cold-storage warehouse 


Natural yellow color 


Annatto find new applications as food colorants 


in bakery products 
Polymeric red color gets closer to market 





Communication 


Composite Cans 


Compressor 


Computer 


Conveyor 


Conveyor Belt 


Cooker 


Coolers 


Corn Flour 


Corn 
Sweetener 


Corn Syrup 
Corrugated 
Case 


Crateless 
Retort 


Crumb 
Softener 


Cryogenic 


Crystalline 


Fructose 


Uniform communication system: Launching a 
major industry effort 


Aseptic composite can 
Composite-cans stay gas-tight, even in hot, 
humid conditions 


Microprocessor-controlled compressor simplifies 


system troubleshooting 
Screw compressors simplify plant expansion 


Computer control for evaporators 


Computerized handling system increases warehouse 


productivity 403% 
Computer label prepariution system improves 
material handling cfficiency 


Low pressure conveyor system reduces product 
and package damage 


Special belt simplifies fryer conversion 

Special belt increases production 400% 

Minimizes downtime with stainless-steel mesh 
belts 

Low-fat fried foods at 40% less energy cost 

Pre-fab coolers put new bakery into high geat 

Three new processing systems increases ham 
production 60 percent 

Corn flour comes north of the border 

Corn-sweetened cured hams 

Granular carbon decolorization saves corn- 


syrup processor $6.6 million 


Meat case cuts costs 20% 
Seafood shipped by air 


Crateless retort improves can handling 


Keeps bread fresh 30 days longer 


Cryogenic railcar uses CO9 for shipping 
frozen foods 

Test shows cryogenic railcar safely transports 
frozen product 


First crystalline-fructose plant in U.S. 





Cured Hams 


D 


Dairy 


Danish 


Decanter 


Decolorization 


Design 
Dextrose 


Distribution 


Doors 


Doughnuts 
Drive Belt 
Driverless 


Vehicle 


Dryer 


Dunnage 


Dust Control 


E 


Easy-open Cans 


Egg Carton 


Corn-sweetened cured hams 


U.S. to join International Dairy Federation 
New automated dairy complex 


Components for long-life danish go together 
like time and money 


Vacuum-sealed wine decanter uses resealable 
metal closure 


Granular carbon decolorization saves corn- 
syrup processor $6.6 million 


Cost-conscious plant design 
Will dextrose replace sucrose? 


Uniform Communication System: 
major industry effort 


Launching a 


Design innovation for doors averts extra costs, 
time delay 

New plant has 130 cold-storage doors to help 
maintain cricital temperatures 


One line makes 200,000 doughnuts/day with less 
than 1% dough loss 


Neoprene belt drives solve chronic maintenance 
problem 


Microcomputer system provides totally auto- 
mated material handling 


Dryer/processor uses special paddles to 
reduce energy consumption 
Dryer system eliminates pollution and odors 


New paperboard void filler reduces damage during 
shipping 
Dunnage bags cut material costs 34% 


Dual dust control system saves over $10,000 a 
year 


Canned tuna gets easy-open end, hooks into 
“convenience food" market 


See-through egg carton reveals many advantages 





Electricity 


Empty 
Breadbasket 


Emulsifier 


Encapsulation 


Energy 


Ethanol 


Europe's 
Cannery 


Evaporators 


Extruders 


Editorials 


Engineered 
Foods 


"Packaged" system reduces cost by converting 
waste heat to electricity 
Expert rate analysis cuts utility bills 


Empty Breadbasket? 


Emulsifier cost can depend on the type of 

mixer used 
New emulsifier allows 'calorie-conscious' cakes 
Keeps bread fresh 30 days longer 


Encapsulated spice, seasoning extracts add 
flavor, color to dry~-mix products 


Cuts energy costs in sugar beet processing 

Saves $81,000/year in fuel costs, payback is 
just 10 days 

Energy management program reduces electricity 
costs for cold-storage warehouse 

Process sugar with 50% less energy 

Analyzer monitors boiler combustion to con- 
serve energy and reduce fuel costs 


Cuts energy costs in half for ethanol 
production 


Europe's most modern cannery 


Computer control for evaporators 


New twin-screw extruders provide more flexi- 
bility and better product control 


Extruded mushrooms 


Thank you, John Block 

Junk food myth: Potato chips 

The new food industry? 

What's wrong with hot dogs? 

Coming: A food shortage 

World bans advertising of infant formula 

Genetic Engineering: Let's not get caught short 
Change of heart at FDA? 

The outrageous diet 

Is it powdered bone . .. or calcium? 

Heileman and Schlitz: Why shouldn';¢ they merge? 
New cancer statistics 


Bacon Bits...sausage bits...ham bits...turkey 
bits 


Calcium Chloride is engineered for purity 
Combines intense flavors with low salt content 
Corn flour comes north of the border 
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Corn-sweetened cured hams 

Creating the combat cake 

Crunchy fish batter 

Designing new fermented foods 

Developing new tomato-paste products 

Dressing oil mimics butter -- but at much lower 
cost 

Eleven-grain variety bread base 

Engineered jumbo shriip 

Extended ground beef without a 'beany' taste 

Extraction process creates low-fat potato 
chips 

Extruded mushrooms 

Fat replacer cuts calories in fatty foods 

Food from a fermenter looks and tastes like 
meat 

Fortified drinks 

Frozen milk concentrate 

High-protein food bar features taste and 
nutrition 

Improved functionality for dry-blended food 
systems 

Japanese seafood technology improves profit 
potential 

Microwave cooking aid for baked goods 

Natural yellow color 

New emulsifier allows 'calorie-conscious' cakes 

New extenders for casein 

New form of maltodextrin has '‘unique' properties 

New horizons for wheat gluten 

No-oil pourable creamy dressings 

Nutritious spread made from sunflower seeds 

"Old" ingredient offers new solutions 

Packing lunch for the shuttle 

Peanut butter base is 80% extended 

Polymeric red color gets closer to market 

Solving the problem of ‘microwave browning' 

Soy banana bars 

Soy's answer to peanut shortage 

Special gum improves chocolate milk drink 

Stuffed clams 

The great peanut hunt 

"Truths of the Marketplace" 

Water-dispersible flavorings can spice up 
profit picture 

Who's drinking yogurt 

Whole white bread matches nutrition of whole 
wheat 

Will dextrose replace sucrose? ; 

World soya conference 


Events An interview with FDA Commissioner Hayes: 
need industry's candor and good faith" 
Food industry capital spending: Is it 
headed towards a boom? 





Food safety legislation: Where does it stand? 

Interview with John R. Block: It's back to 
basics at USDA 

Lifting the regulatory burden: Oh, what a 
relief it is! 

Outlook '81: Food industry shipments to 
rise 12 percent 

Sodium content labeling: An issue that won't 
gO away 

The Hatch Act: Can the food safety law finally 
be updated? 

USDA Alert: Watch out for those rising farm 
prices! 

Uniform Communication System: Launching a 
major industry effort 

Which way for FDA? 


Which way for FDA? 
An interview with FDA Commissioner Hayes: 
“We need industry's candor and good faith" 


Fat Fat replacer cuts calories in fatty foods 
Replacer 


Fermentation Controlled fermentation system reduces 
ingredient and labor costs 
Lab-scale fermentation systems feature ‘state 
of the art' contro] 


Fermented Designing new fermented foods 
Foods 


Fermenter Food from a fermenter looks and tastes like 
meat 


Filler New spiral (helix) filler fills 150 ten-inch 

pies per minute 

New weighing/filling system reduces product 
giveaway 50 percent 

Sugar packer sweetens productivity, saves 
over $175,000 per year 

Filler handles 360 bottles per minute and 
minimizes oxygen absorption 

Low-cost electronic filling system provides 
accuracy and easy operation 


Filter Filtration system removes 99.9% bacteria from 
plant water supply 
Filtration system saves $20,000 a year 


Filter Press Boosts apple-juice production 20% with vacuum 
filter press 





Fish Batter 


Fish Farming 


Flavors 


Fleischmann 


Flexible 
Packaging 


Floor 


Floor Coating 


Flour Mill 


Flow Meter 


Fly Traps 
Food Bank 


Food Bar 


Food By Mail 


Food Packaging 


Food Prices 


Food Safety 
Food Shortage 


Forecast 


Shrink-wraps frozen fish 50% faster, cuts 
film-costs in half 

Renovation helps Boston fishing industry 

Quickly handled fresh fish captures "just 
caught" quality 


Crunchy fish batter 

Long-life cage for fish farming cuts labor, 
maintenance costs 

Japanese seafood technology improves profit 
potential 


Natural vegetable flavors have strong, 
fortified flavor 


Big savings with bags 
Problem-solving packayes 

Solving ‘tough' floor problems 
New-floor problems can be avoided 


Acrylic coating system protects industrial 
floors 


World's largest flour mill opens in Sri Lanka 

Self-zeroing meter measures solids in fluid 
products with 0.3% accuracy 

Liquid flow meter has 'brain', controls and 
measures flow 

Electric traps used to control insects 


Food bank concept gains industry support 


High-protein food bar features taste and 
nutrition 
Food-by-mail: 


New market for the '80's? 


Food's demand for packaging 


USDA ALERT: 
prices! 


Watch out for those rising farm 
The Hatch Act: 
be updated? 


Food shortage by the year 2000? 
Empty breadbasket? 


Outlook '81: 
12 percent 


Food industry shipments to rise 





Can the food safety law finally 


Form-Fill-Seal Packaging line saves $15,000/year by reducing 

product over-fill 

Net-weight scale cuts overfills 50%, pay- 
back is less than 4 months 

New form, fill and seal machine increases 
packaging line speeds 

Net-weighing system saves company $85,000 a 
year 


Fortification Fortified sugar 


Fortified Fortified drinks 
Drinks 


Fouling Magnetic treatment system improves and increases 
aseptic processing runs 


Freezer Vertical plate freezer simplifies bulk freezing 
operations 
In-line freezer with special clamp saves 
money, produces better product 
Automatic plate freezer streamlines meat 
processing operation 


Catfish farm changes to CO9 freezing 

Quickly handled fresh fish captures “just 
caught" quality 

Soft-frozen, no-thaw desserts based on new 
freezing technology 

Whole, sliced or diced IQF tomatoes look 
better, save time and money 

Liquid CO chilling system handles 15% more 
product 

Tomatoes are frozen with fluidized belt 
freezer 


French Fries Top quality french fries every time for 
British frozen potato company 


Fried Foods Low-fat fried foods at 40% less energy cost 


Frozen Entrees Single-serving frozen entrees, with less than 
300 calories each 


Frozen Food Coming: Frozen food "crunch?" 


Frozen Milk Frozen milk concentrate 
Concentrate 


Fructose Stainless steel's role in HFCS production 
Fructose almond paste has honey-like flavor 


Fruit Drinks Paperboard containers Chip away at plastic- 
gallon drink sales 





Fruit Flakes 


Fruit Sorter 


Fruits 


Fryer 


Fuel 


Fuel-Alcohol 


Features 


Powdery fruit flakes add texture, extend costly 
pie-filling fruits 


Compact unit sorts fruit according to ripeness 


‘Lite' fruits appeal to consumers who want 
natural, nutritious foods 


Special belt simplifies fryer conversion 


Saves $81,000/year in fuel costs, payback is 
just 10 days 


Fuel-alcohol from wheat? 


$25 million whey processing plant 

Aseptic packaging: How far will it go? 

Aseptic processing/packaging of ‘chunky' foods 

Best & Worst states for new plants? 

Blanching milk improves flavor, shelf life 

California wine industry: Bigger & better every 
year 

Can you pass this nutrition quiz? 

Coming: Frozen food 'crunch'? 

Computer control for evaporators 

Computerized handling system increases ware- 
house productivity 40% 

Continuous cheese-whey processing 

Cost-conscious plant design 

Crateless retort improves can handling 

Cuts energy costs in half for ethanol production 

Demand is high for process instrumentation 

Empty Breadbasket? 

Europe's most modern cannery 

FDA clears aspartame 

First annual new products scorecard - Who's 
winning the new products game? 

First crystalline-fructose plant in U.S. 

Food bank concept gains industry support 

Food-by-mail: New market for the '80's? 

Food shortage by the year 2000? 

Fortified sugar 

Fuel-alcohol from wheat? 

Genetic Engineering: Its impact on the food 
industry 

Geothermally powered food-processing systems 

Germany's "model" bakery 

Guidelines for effective sanitation 

Highly automated cheese plant 

How much does a retort-pouch plant cost? 

How safe is your food plant? 

Hydroponic vegetables 

Ingredients galore! 

Innovative nut processing 

Kroger joins forces with Corning Glass 

Low-cost wastewater treatment 





Field Reports 


Material handling for the 80's: Automated 
case-layer selection 

Meat processor simplifies odor control 

Membrane filtration gets a second 100k 

Methane gas from cannery wastes 

Microwave method for aluminum food-trays 

New automated dairy complex 

New floor problems can be avoided 

New Food Plants - Who's building what 

New generation of yeast 

New vitamin intermediates plant 

Nisin: Will it be used here? 

Operating costs for a retort-pouch plant 

Pasta plant boosts production 400% 

Plastic containers for food...ready and waiting 

Process sugar with 50% less energy 

Programmable control perks up coffee yield 

Programmable controllers gain momentum 

Recovers whey proteins of 90% purity 

Regulations: What do they really cost? 

Report from San Francisco 

Retort pouch gathers steam 

Selecting the ‘right' stainless steel 

Shipping produce? Consider slipsheets 

Sodium Hypophosphite: New nitrite replacer? 

Solving ‘tough' floor problems 

Swift restructures, prepares for future 

Swift's new plant: Efficient & productive 

Thirteen timely tips for selecting bulk 
conveyors 

Top-spending food companies 

Trends in instrumentation 

Trouble-shooting icings and glazes 

Turkey on the table...all year round 

Turnkey with a twist 

Waiting in the wings: MDM Machinery 

What do consumers really think about your 
product? 

Whey: A prospective brewing ingredient? 


Adjustable bottom coder provides precise im- 
prints on a variety of containers 

Air line lubricant reduces downtime 

Alternative water-chilling methods 

Annatto find new applications as food colorants 
in bakery products 

Are 'turnkey' systems for you? 

Aseptically packs rare yogurt fruits 

At Ore-Ida: Solar-fried potatoes 

Automatic palletizing system stacks 540 bales 
of sugar per hour 

Automatic plate freezer streamlines meat 
processing operation 
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Automatic storage/retrieval system doubles ware- July 


house output 





Bakery Expo '81: “A world of new ideas" 

Balances save 400 gal of juice per day 

Beatrice outlines 5-year growth plan 

Boosts apple-juice production 20% with vacuum 
filter press 

Boosts case-sealing efficiency 380% 

Catfish farm changes to CO) freezing 

Centrifugal separation of curd and whey at this 
automated cheese plant 

Centrifuge/clarifier helps cha.ipagne manu- 
facturer double production 

Cleaning programs developed for reverse-osmosis 
units 

Colorless, tasteless, odorless, calorie-free 
water, thanks to intensive lab research 

Completely automated taco-shell production 

Composite-cans stay gas-tight, even in hot, 
humid conditions 

Computerized label printer saves $28,000 in 
labor costs 

Conveyor-chain lubricant cuts lubrication costs 
60% 

Cooks large cans at 100 per min-continuously 

Cryogenic railcar uses CO2 for shipping frozen 
foods 

Cuts cost of odor control 86% 

Cuts energy costs in sugar beet processing 

Design innovation for doors averts extra costs, 
time delay 

Diesel trucks save $45,000 

Dryer system eliminates pollution and odors 

Dual dust control system saves over $10,000 a 
year 

Dunnage bags cut material costs 34% 

Electric lift trucks let distributor use air- 
conditioning and cut operating costs 

Electric traps used to control insects 

Electronic over/under scales saves processor 
$600 per day 

Emulsifier cost can depend on the type of mixer 
used 

Energy management program reduces electricity 
costs for cold-storage warehouse 

Expert rate analysis cuts utility bills 

FRP tanks solve pickle farm problems 

Filtration system saves $20,000 a year 

Food and Dairy Expo '81 ready for "the world's 
next great city" 

Foremost buys geothermal plant 

Four-man crew makes 10,000 lb of cheese 

Getting ready to paint? Don't overlook these 
important guidelines 

Granular carbon decolorization saves corn- 
syrup processor $6.6 million 





High-production caramel-coloring plant antici- 
pates greater domestic/export needs 

How to get the best truck lease 

In-house protein analysis produces more data 
faster, and at less cost 

Keeps bread fresh 30 days longer 


May 


Nov. 
Oct. 


Nov. 


Lift trucks are reliable in tough, wet conditionsApr. 


Live bottom bin keeps salt flowing freely 

Long-life cage for fish farming cuts labor, 
maintenance costs 

Low-fat fried foods at 40% less energy cost 

Machine accepts aluminum beverage cans, returns 
a ‘cashable' receipt 

Metal detector stands up to "hot" conditions 

Minimizes downtime with stainless-steel mesh 
belts 

Mississippi trains food plant workers 

Mixer assures consistent dough quality 

Mixer gently handles fine ingredients 

Modular partitions “slam the door" on safety, 
security and storage problems 

Mold problems are analyzed by independent lab 
services 

Multi-pumphead metering system permits con- 
tinuous margarine production 

Neoprene belt drives solve chronic maintenance 
problem 

Net-weighing system saves company $85,000 a 
year 

Net-weight scale cuts overfills 50%, payback is 
less than 4 months 

Netting cuts packing costs 45 cents/pallet 

New $9-million nut-and-snack plant is designed 
for Q.C., energy savings 

New 280,000 sq ft flavor facility 

New food protein R&D center 

New "fuel beet" for alcohol production 

New multi-wall shipping-sack paper reduces 
breakage by 20 percent 

New multi-wall shipping sack passes field tests 

New paperboard void filler reduces damage 
during shipping 

New plant has 130 cold-storage doors to help 
maintain critical temperatures 

Nitrogen gas protects quality of oxygen- 
sensitive products 

One line makes 200,000 doughnuts/day with less 
than 1% dough loss 

Ovenable trays for airline meals 

Overprinter solves labeling problems 

Package combats high peanut prices 

Packaging line saves $15,000/year by reducing 
product over-fill 

Palletizer handles 14 different case sizes 
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Paperboard containers chip away at plastic- 
gallon drink sales 

Plastic belting cuts downtime for fruit-and- 
vegetable processor 

Plastic strip doors saves winery $2,100 in one 
year in refrigeration costs 

Polydextrose - A new ingredient for reduced- 
calorie foods 

Pre-fab building protects Q-C equipment 

Pre-fab coolers put new bakery into high gear 

Pre-fabricated building meets climate-control 
guidelines 

Pressure-relief valves: What you should know 

Process makes alcohol from crop residues 

Provides economical steam-pressure increase 

Printer cuts carton costs 80% 

Quickly handled fresh fish captures "just 
caught" quality 

Reduces in-transit decay of fresh strawberries 

Renovation helps Boston fishing industry 

Sanitation program reduces phosphate waste by 
more than 50% 

Saves $81,000/year in fuel costs, payback is 
just 10 days 

Saves $500,000/year in product giveaway 

Screw compressors simplify plant expansion 

Shrink-wraps frozen fish 50% faster, cuts 
film-costs in half 

Simple, rapid method detects TBHQ in refined 
vegetable oils 

Slip-sheet truck cuts operating costs, reduces 
product damage 60% 

Smaller pack gets custom design 

Snackfood containers made in-plant 

Snap-on insulation cuts labor costs 50% 

Special belt increases production 400% 

Special belt simplifies fryer conversion 

Special lighting for hazardous locations 

Special lining keeps products pure under 
rigorous conditions 

Specially compounded impeller reduces pump 
replacement cost 

Stainless steel's role in HFCS production 

Stops under-weights, minimizes over-weights 

Strapping system speeds packaging operation 

Stretch-wrapper cuts product damage 33% 

Sugar-beet processor cuts downtime with 
variable-speed drive system 

Sugar packer sweetens productivity, saves over 
$175,000 per year 

Tamper-evident cap assures package integrity 

Test shows cryogenic railcar safely transports 
frozen product 

Tetrahedral package cuts cost 20% 

Three new processing systems increases ham 
production 60 percent 

Three plants on one site aim at Mexican-food 
interest 





Food Packaging 


Tin-free steel cans move forward to lower food- 
can materials costs 

Tomatoes are frozen with fluidized belt 
freezer 

Top quality french fries every time for British 
frozen potato company 

Two-step treatment system solves citrus plant's 
wastewater problem 

U.S. to join International Dairy Federation 

Ultraviolet traps improve insect control 
programs 

Vacuum-sealed wine decanter uses resealable 
metal closure 

Vibrating conveyors move 5 tons/hour 

Walnut-shell fuel saves processor $1-million 
per year 

World's largest flour mill opens in Sri Lanka 

World's largest international packaging show 


3-piece soldered cans: Going 

Aluminized foam trays 

Aseptic composite can 

Aseptic products: What to look for 

Bags powders 3X faster 

Big savings with bags 

Campbell makes its own ovenable trays 
Canned wine 

Clear plastic jars for food products 
Coke market-tests Hi-C in aseptic package 
Dual-oven package needs no outer carton 
Food's demand for packaging 

General Foods tries aseptic 

Here comes “aseptic” ... 

Institutional retort pouch now in pilot-test 
Is your package in tune with today? 

Lack of packaging wastes food 

Meat case cuts costs 20% 

Milk package of future? 

New angle for retortable tray 

New Ovenable tray has "strength plus" 
New shape for paperboard cans 

New target for retort pouch 

Newest retort pouch plant 

Ovenable paperboard: What's its future? 
Packaging in China 

Packaging shows: Get ready...get set... 
Paperboard cans made in-plant 
Problem-soiving packages 

Retort pouch changes hands 

Seafood shipped by air 

Should more packages be tamper-resistant? 
Shrink film for cases 

Steel can coatings: Major changes ahead 
Vacuum-packed coffee bag 





S 


Garlic Powder 


Gas Blanketing 


Gasohol 


Genetic 
Engineering 


Geothermal 


Glass 


Gluten 


Government 
Forecast 


Ground Beef 


Gum 


a 
HVP 


Handling/ 


Distribution 


Instant garlic powder releases 90% of its 
flavor without pre-blending 


Nitrogen gas protects quality of oxygen- 
sensitive products 


Cuts energy costs in half for ethanol 
production 

Fuel-alcohol from wheat? 

New “fuel beet" for alcohol production 

Process makes alcohol from crop residues 


Genetic Engineering: Its impact on the food 
industry 


Geothermally powered food-processing systems 
Foremost buys geothermal plant 


Tests show standard glass jars safe for use in 
microwave ovens 

Palletizer/depalletizer balances glass container 
production 


New horizons for wheat gluten 


Outlook '81: Food industry shipments to rise 
12 percent 


Extended ground beef without a 'beany' taste 


Special gum improves chocolate milk drink 


Combines intense flavors with low salt content 


Computer label preparation system improves 
material handling efficiency 

Enclosed vacuum-transfer/sieving system combines 
operations, increases production 

Live storage-accumulation system increases 
packaging line productivity 

Low pressure conveyor system reduces product 
and package damage 

Microcomputer system provides totally automated 
material handling 

New 100 A.H. battery provides 18 percent more 
energy for lift trucks 

New line of electric lift trucks increases 
productivity, reduces maintenance 

Palletizer depalletizer balances glass con- 
tainer production 





Heat 
Reclamation 


Homogenizer 
Hydrogen 
Peroxide 
Hydroponic 
Vegetables 
i 

IFT 

Icings 
Impeller 
Inert 
Atmosphere 


Ingredients 
Report 


In-plant 
Containers 


Insect control 


Instruments 
& 
Controls 


Pressure-differential hopper car can be unloaded 
in two hours 

Special container can be used to load, store 
and ship powdered materials 

Stretching process increases stretch film yield 
by 100 percent 

Upgradeable palletizer allows one person to 
palletize up to 20 bags per minute 


Rendering system uses ‘waste heat,' cuts fuel 
costs up to 45% 


Emulsifier cost Can depend on the type of mixer 
used 


System controls sterilant application in 
aseptic packaging process 


Hydroponic vegetables 


IFT show 
Trouble-shooting icings and glazes 


Specially compounded impeller reduces pump 
replacement cost 


Generator controls pests without using toxic 
chemicals 


IFT show Aug. 
Snack food containers made in-plant Oct. 


Ultraviolet traps improve insect control Jan. 
programs 

Electric traps used to control insects Mar. 

Generator controls pests without using toxic Dec. 
chemicals 


Computerized system uses X-rays for on-line Sept 
container inspection 

Controlled fermentation system reduces ingredientJan. 
and labor costs 

Liquid-flow meter has 'brain,' controls and Nov. 
measures flow 

Micto-computer monitors refrigeration system, June 
cuts energy costs up to 40% 

Microprocessor blends 16 dry or liquid in- Dec. 
gredients at one time 





Instrumentation 


Insulation 
International 
Interpack 
Ion Exchange 


Ingredients 


On-line fault detection of foil-lined cartons, 
cups 

One sanitary butterfly valve does the work of 
three 

Programmable controller replaces relays for 
small machine applications 

Recently introduced programmable controller 
called the ‘most powerful available' 

Seam-saw/projector combination inspects metal- 
can seams in minutes 

Self-zeroing meter measures solids in fluid 
products with 0.3% accuracy 

"Talking" alarm system helps solve plant 
problems 


Trends in instrumentation 
Demand is high for process instrumentation 


Snap-on insulation cuts labor costs 50% 

U.S. to join International Dairy Federation 
World's largest international packaging show 
Recovers whey proteins of 90% purity 


Canada approves aspartame, includes soft-drink 
use 

Components for long-life danish go together 
like time and money 

Encapsulated spice, seasoning extracts add 
flavor, color to dry-mix products 

Fructose almond paste has honey-like flavor 

High-solids fruit juice powders improve 
powdered beverages 

Ingredients galore! 

Instant garlic powder releases 90% of its 
flavor without pre-blending 

Natural vegetable flavors have strong, fortified 
flavor 

Powdery fruit flakes add texture, extend costly 
pie-filling fruits 

Replacement for parsley flakes offers savings 
of 20-30% 

Whey protein concentrate has protein level of 
80% 

Whole, sliced or diced IQF tomatoes look better, 
save time and money 

Yeast extract replaces MSG; cost is reduced 
50-60% 


Japanese seafood technology improves profit 
potential 





Tests show standard glass jars safe for use 
microwave ovens 

High-solids fruit juice powders improve 
powdered beverages 


Kroger joins forces with Corning Glass 


Overprinter solves labeling problems 

Computer label prepar.ition system improves 
material handling efficiency 

Sodium content labeling: An issue that won't 
gO away 

Computerized label printer saves $28,000 in 
labor costs 


Leasing How to get the best truck lease 
Lecithin "Old" ingredient offers new solutions 


Lift Trucks Lift trucks are reliable in tough, wet 

conditions 

New line of electric lift trucks increases 
productivity, reduces maintenance 

Electric lift trucks let distributor use air- 
conditioning and cut operating costs 

Slip-sheet truck cuts operating costs, reduces 
product damage 60% 


Light Foods ‘Lite’ fruits appeal to consumers who want 
natural, nutritious foods 


Lighting Special lighting for hazardous locations 


Lining Special lining keeps products pure under 
rigorous conditions 


Low-calorie Single-serving frozen entrees, with less than 
Foods 300 calories each 
Calorie-controlled luncheon meats are the result 
of strict quality control 


Low-fat Fried Low-fat fried foods at 40% less energy cost 
Foods 


Low~pressure Low pressure conveyor system reduces product 
and package damage 


Lubricant Air line lubricant reduces downtime 


Conveyor-chain lubricant cuts lubrication costs 
60% 





Luncheon Meats 


M 

MSG 
Magnetic 
Treatment 


Mail Order 
Foods 


Maltodextrin 


Margarine 


Market Test 


Material 
Handling 


Meat Case 


Mechanical 
Deboning 


Membrane 
Filtration 


Mesh Belts 


Metal Detector 


Metalized Film 


Metering 


Methane Gas 


Mexican Food 
Plants 


meats are the 
control 


Calorie-controlled luncheon 
result of strict quality 


Yeast extract replaces MSG; 
50-60% 


cost is reduced Mar. 


Magnetic treatment system improves and increases Jan. 
aseptic processing runs 
Food-by-mail: "80's? 


New market for the Jan. 


Fat replacer cuts calories in fatty foods 


Sept 
New form of maltodextrin has ‘unique’ 


properties Nov. 


Multi-pumphead metering system permits continuousSept 
margarine production 


What do consumers really think about your Sept 
product? 

Material handling for the 
case-layer selection 
Computerized handling system increases ware- 

house productivity 40% 


‘80's: Automated June 


July 


Automatic plate freezer streamlines meat 
processing operation 

Three new processing systems increases ham 
production 60 percent 

Waiting in the wings: MDM Machinery 


Aug. 
Sept 
Dec. 
Meat case cuts costs 20% Aug. 


Waiting in the wings: MDM Machinery Dec. 


Membrane filtration gets a second look 


July 


Minimizes downtime with stainless-steel mesh 
belts 


Nov. 


Metal detector stands up to “hot" conditions Apr. 


Confectionary package captures ‘award for 
solving technical problems 


Mar. 


Multi-pumphead metering system permits con- 
tinuous margarine production 


Sept 


Methane gas from cannery wastes Dec. 


Three plants on one site aim at Mexican-food 
interest 


Oct. 





Microcompressor Microprocessor-controlled compressor simplifies 
system troubleshooting 


Microcomputer Microcomputer monitors refrigeration system; 
cuts energy costs up to 40% 
Microcomputer system provides totally automated 
material handling 


Micro- Improved functionality for dry-blended food 
Crystalline systems 
Celulose 


Microprocessors Ink jet coding/marking system features micro- 
processor control 
Saves $500,000/year in product giveaway 
Microprocessor blends 16 dry or liquid ingred- 
ients at one time 


Microprocessor Balances save 400 gal of juice per day 
Balance 


Microwave Tests show standard glass jars safe for use in 
microwave ovens 
Solving the problem of ‘microwave browning' 
Microwave cooking aid for baked goods 
Microwave method for aluminum food-trays 
Dual-oven package needs no outer carton 


Milk Frozen milk concentrate 
Milk package of future? 


Mississippi Mississippi trains food plant workers 


Mixer Mixer assures consistent dough quality 
Mixer gently handles fine ingredients 


Mold Mold problems are analyzed by independent lab 
services 


Multi-wall Bags New multi-wall shipping-sack paper reduces 
breakage by 20 percent 


New multi-wall shipping sack passes field 
tests 


Mushrooms Extruded mushrooms 


Marketplace Aerosol contains grease and flour for one-step 

application to baking pans 

Calorie-controlled luncheon meats are the result 
of strict quality control 

Flaked, whole-grain cereals aimed at consumer's 
‘nutritious' desires 

Frozen, par-fried potato skins satisfy latest 
food-service fad 

‘Lite’ fruits appeal to consumers who want 
natural, nutritious foods 





N 


Net-Weighing 


Netting 


New Plant 


New Products 
Scorecard 


Nisin 


Nitrite 
Replacer 


Nitrogen 


Meat-filled frozen pastries make a ‘quick, light 
meal' 

Single-serving frozen entrees, with less than 
300 calories each 

Soft-frozen, no-thaw desserts based on new 
freezing technology 

Tests show standard glass jars safe for use in 
microwave ovens 

The ‘Mystical Grain of the Aztecs' goes . 
commercial in U.S. health food 

Versatile cheese-based spread is a blend of 
cheese and butter 

Whipped sour cream in aerosol can outserves 4-lb 
of regular product 


Net-weighing system saves company $85,000 a 
year 


Netting cuts packing costs 45 cents/pallet 


High-production caramel-coloring plant 
anticipates greater domestic/export needs 

New vitamin intermediates plant 

Europe's most modern cannery 

World's largest flour mill opens in Sri Lanka 

New Food Plants - Who's building what 

New food protein R&D center 

New automated dairy complex 

Germany's “model" bakery 

New $9-million nut-and-snack plant is designed 
for Q.C., energy savings 

New 280,000 sq ft flavor factory 

Three plants on one site aim at Mexican-food 
interest 

Turnkey with a twist 

$25 million whey processing plant 

First crystalline-fructose plant in U.S. 

Swift's new plant: Efficient & Productive 


First annual new products scorecard - Who's 
winning the new products game? 


Nisin: Will it be used here? 


Sodium Hypophosphite: New Nitrite replacer? 


Liquid-nitrogen injection system opens all- 
aluminum cans to new product areas 

Nitrogen gas protects quality of oxygen- 
sensitive products 





Non-contact 
Printing 


No-oil Salad 
Dressings 


Nut-and-Snack 
Plant 


Nut Processing 


Nutrition 


oO 


Odor Control 


Ordering 


Ore-Ida 


Ovenable Board 


Ovenable Trays 


P 


Packaging 


Cartridge non-contact printing system produces 
5 million characters per 1l-oz of ink 


No-oil pourable creamy dressings 

New $9-million nut-and-snack plant is designed 
for Q.C., energy savings 

Innovative nut processing 


Can you pass this nutrition quiz? 


Dryer system eliminates pollution and odors 
Meat processor simplifies odor control 
Cuts cost of odor control 86% 


Uniform communication system: 
major industry effort 


Launching a 


At Ore-Ida: Solar-fried potatoes 


Dual-oven package needs no outer carton 
Ovenable paperboard: What's its future? 


Campbell makes its own ovenable trays 
New Ovenable tray has "strength plus" 
Ovenable trays for airline meals 


Canned tuna gets easy-open end, hooks into 
“convenience food" market 

Confectionery package captures award for 
solving technical problems 

Cook-in-bag scrambled eggs for food service 
operations 

Liquid nitrogen injection system opens all- 
aluminum cans to new product areas 

Oriented polypropylene "can" competes with 
metal and glass 

See-through egg carton reveals many advantages 

Six-layer, laminated paperboard carton holds 
shelf-stable, high-acid juice products 

Successful first application of triple-neck 
beverage container 

Vacuum-packed boxed pork cuts shrink, triples 
shelf-life 





Packaging 
Series 


Package 
Tester 


Packaging 
(Supply Line) 


Paint 


Palletizer 


Palletizing 
System 


Paperboard 
Cans 


Parsley Flakes 


Pasta Plant 


The package's role in product success, Part IX 
Matching the symbol to the package, Part X 


On-line fault detection of foil-lined cartons, 
cups 


Aseptic system fills pre-formed cups with liquid 
or non-liquid products 

Cartridge non-contact printing system produces 

’ § million characters per l-oz of ink 

Filler handles 360 bottles per minute and 
minimizes oxygen absorption 

High-speed can-seamer closes over 2,000 cans 
per minute 

Ink jet coding/markiny system features micro=- 
processor control 

Low-cost electronic filling system provides 
accuracy and easy operation 

New case packer for bugged products packs up to 
125 bags per minute 

New form, fill, and seal machine increases 
packaging line speeds 

New spiral (helix) filler fills 150 ten-inch 
pies per minute 

New tape allows shrink-wrapped packages to be 
opened easily 

New weighing/filling system reduces product 
giveaway 50 percent 

System controls sterilant application in aseptic 
packaging process 


Getting ready to paint? Don't overlook these 
important guidelines 


Palletizer/depalletizer balances glass container 
production 

Palletizer handles 14 different case sizes 

Upgradeable palletizer allows one person to 
palletize up to 20 bags per minute 


Automatic palletizing system stacks 540 bales 
of sugar per hour 
Netting cuts packing costs 45 cents/pallet 


Paperboard cans made in-plant 
Snackfood containers made in-plant 
New shape for paperboard cans 


Replacement for parsley flakes offers savings of 
20-30% 


Pasta plant boosts production 400% 





Peanut 


Peanut Butter 


Peanut Spread 


Peeling 


Pickle Farm 


Pies 


Plant Sites 


Plastic 
Belting 


Plastic 
Containers 


Plastic 
Netting 


Plastic Strip 
Doors 


Pneumatic 
Conveying 


Pollution 
Control 


Polydextrose 


Pork 


Potato Products 


Poultry 


The great peanut hunt 
Package combats high peanut prices 


Peanut butter base is 80% extended 


Problem-solving packages 
Soy's answer to peanut shortage 


"New" technique for peeling tomatoes: 
are squeezed out of skins 


Tomatoes 


FRP tanks solve pickle farm problems 


New spiral (helix) filler fills 150 ten-inch 
pies per minute 

Best and worst states for new plants? 

Plastic belting cuts downtime for fruit-and- 
vegetable processor 


Oriented polypropylene "can" 
and glass 

Plastic containers for food...ready and waiting 

Clear plastic jars for food products 


Netting cuts packing costs 45 cents/pallet 


Plastic strip doors saves winery $2,100 in one 
year in refrigeration costs 


Enclosed vacuum-transfer/sieving system combines 


operations, increases production 

Dual dust control system saves over $10,000 a 
year 

Meat processor simplifies odor control 


Special stainless-steel alloy prevents corrosion 


in pollution-control systems 
Cuts cost of odor control 86% 


Polydextrose - A new ingredient for reduced- 
calorie foods 


Vacuum-packed boxed pork cuts shrink, triples 
shelf-life 


Crunchy fish batter 


Frozen, par-fried potato skins satiety latest 
food-service fad 


Extraction process creates low-fat potato chips 


competes with metal 


Jan. 
July 


Mar. 
Apr. 


May 


Apr. 


June 


Apr. 


Sept 


Dec. 


Jan. 


Apr. 
Aug. 


Aug. 


June 


Aug. 


Apr. 


July 
July 


Aug. 


June 
Apr. 
Jan. 


May 


July 


Shackle cleaner/rinser reduces labor costs up to Jan. 
90 percent 





29. 


Powders Bags powders 3X faster Apr. 


Pre-Fabricated Pre-fab building protects Q-C equipment July 
Buildings Pre-fabricated building meets climate-control Sept 
guidelines 


Pre-Fabricated Pre-fab coolers put new bakery into high gear Jan. 
Panels 


Preservatives Nisin: Will it be used here? May 


Pressure-relief Pressure-relief valves: What you should know Oct. 
Valves 


Printer Overprinter solves labeling problems Feb. 


Processing Better retort efficiency with steam-circulation Oct. 
(Supply Line) system 

Compact unit sorts fruit according to ripeness Nov. 

Dryer processor uses special paddles to reduce May 
energy consumption 

Filtration system removes 99.9% bacteria from July 
plant water supply 

In-line freezer with special clamp saves money, Mar. 
produces better product 

Lab-scale fermentation systems feature ‘state Sept 
of the art' control 

Liquid CO2 chilling system handles 15% more Dec. 
product 

Magnetic treatment system improves and increases Jan. 
aseptic processing runs 

"New" technique for pecling tomatoes: Tomatoes Apr. 
are squeezed out of skins 

New twin-screw extruders provide more flexibilityJune 
and better product control 

Rendering system uses ‘waste heat,' cuts fuel Aug. 
costs up to 45% 

Vertical plate freezer simplifies bulk freezing Feb. 
operations 


Programmable Programmable controllers gain momentum Feb. 
Controller Programmable controller replaces relays for Mar. 
small machine applications 
Recently introduced programmable controller Apr. 
called the 'most powerful available’ 
Programmable control perks up coffee yield June 


Proteins Recovers whey proteins of 90% purity Apr. 
Treatment system saves $136,000:a year by Apr. 
recovering usable protein by-product 
High-protein food bar features taste and Sept 
nutrition 


Protein In-house protein analysis produces more data Oct. 
Analysis faster, and at less cost 





Specially compounded impeller reduces pump 
replacement cost 


R 
R&D Center New food protein R&D center 


Railcar Cryogenic railcar uses CO for shipping frozen 
foods 
Test shows cryogenic railcar safely transports 
frozen product 
Pressure-differential hopper car can be unloaded 
in two hours 


Recycling Machine accepts aluminum beverage cans, returns 
a 'cashable' receipt 


Red Color Polymeric red color gets closer to market 


Reduced-calorie Polydextrose - A new ingredient for reduced- 
Foods calorie foods 


Refrigeration Micro-computer monitors refrigeration system, 
cuts energy costs up to 40% 
Plastic strip doors saves winery $2,100 in one 
year in refrigeration costs 


Regulations Regulations: What do they really cost? 


Lifting the regulatory burden: Oh, what a 
relief it is! 


Rendering Rendering system uses ‘waste heat', cuts fuel 
costs up to 45% 


Retort Cooks large cans at 100 per min-continuously 
Crateless retort improves can handling 
Better retort efficiency with steam- 
circulation system 


Retort Pouch Retort pouch gathers steam 
Creating the combat cake 
Newest retort pouch plant 
New target for retort pouch 
Retort pouch changes hands 
Institutional retort pouch now in pilot-test 
How much does a retort-pouch plant cost? 
Operating costs for a retort-pouch plant 


Retortable Tray New angle for retortable tray 


Reverse Membrane filtration gets a second look 


Osmosis Cleaning programs developed for reverse 
osmosis units 





How safe is your food plant? Apr. 

Food safety legislation: Where does it stand? June 

The Hatch Act: Can the food safety law Dec. 
finally be updated? 


Salad Dressings No-oil pourable creamy dressings Mar. 


Salt Live bottom bin keeps salt flowing freely May 
Sodium content labeling: An issue that won't Aug. 

go away 
Combines intense flavors with low salt content Sept 


Sandwiches Meat-filled frozen pastries make a ‘quick, light Dec. 
meal ' 


Sanitation Guidelines for effective sanitation Jan. 
Sanitation program reduces phosphate waste by Apr. 

more than 50% 
Cleaning programs developed for reverse- Nov. 

osmosis units 


Sanitation/ Acrylic coating system protects industrial floorsNov. 
Maintenance Analyzer monitors boiler combustion to conserve Oct. 

and reduce fuel costs 

Generator controls pests without using toxic Dec. 
chemicals 

Microprocessor-controlled compressor simplifies Mar. 
system troubleshooting 

New biological additive handles wide range of Feb. 
effluent treatment problems 

New concept in waste treatment uses plastic- Aug. 
foam pads 

New wastewater treatment process oxidizes Sept 
wastes in 15 minutes 

"Packaged" system reduces cost by converting May 
waste heat to electricity 

Shackle cleaner/rinser reduces labor costs up to Jan. 
90 percent 

Special stainless-steel alloy prevents corrosion July 
in pollution-control systems 

Treatment system saves $136,000 a year by Apr. 
recovering usable protein by-product 

Water heating systems can save up to $82,000 
per year 


Saves $500,000/year in product giveaway 

Net-weight scale cuts overfills 50%, payback is 
less than 4 months 

Electronic over/under scales saves processor 
$600 per day 


Scrambled Eggs Cook-in-bag scrambled eggs for foodservice 
operations 





Seafood 


Shackle 
Cleaner/Rinser 


Show Reports 


Shrimp 


Shrink-wrap 


Slipsheets 


Sodium 
Hypophosphite 


Solar Energy 
Sorter 


Soy 


Soy Banana Bars 
Space Food 


Spices 


Stainless Steel 


State of the 
Industry 


Japanese seafood technology improves profit 
potential 
Seafood shipped by air 


Shackle cleaner/rinser reduces labor costs up 
to 90 percent 


World's larges* international packaging show 

Report from San Francisco 

Ingredients galore! 

Food and Dairy Expo '81 ready for “the world's 
next great city" 

Packaging shows: Get ready...Get set... 

IFT Show 

Bakery Expo '81: "A world of New Ideas" 

Waiting in the wings: MDM Machinery 


Engineered jumbo shrimp 


Shrink-wraps frozen fish 50% faster, cuts film 
costs in half 

New tape allows shrink-wrapped packages to be 
opened easily 

Shrink film for ases 


Shipping produce? Consider slipsheets 
Slip-sheet truck cuts operating costs, reduces 
product damage 60% 


Sodium hypophosphite: New nitrite replacer? 


At Ore-Ida: Solar-fried potatoes 

Compact unit sorts fruit according to ripeness 

World soya conference 

Soy's answer to peanut shortage 

High-protein food bar features taste and 
nutrition 

Extended ground beef without a 'beany' taste 

Soy banana bars 


Packing lunch for the shuttle 


Water-dispersible flavorings can spice up 
profit picture 

Encapsulated spice, seasoning extracts add 
flavor, color to dry-mix products 


Selecting the 'right' stainless steel 
Stainless steel's role in HFCS production 


State of the industry - 2nd annual report 





States 


Stauffer 


Steam 


Storage 


Storage and 
Retrieval 


Strapping System 
Strawberries 


Stretch Film 


Strip Doors 


Stuffed Clams 


Sugar 


Sugar Beet 
Sunflower Seeds 
Surlyn 


Swift 


r 


TBHQ 


Taco Shell 


Best and worst states for new plants 


Single-serving frozen entrees, with less than 
300 calories each 


Provides economical steam-pressure increase 


Computerized handling system increases warehouse 
productivity 40% 

Modular partitions “slam the door" on safety, 
security and storage problems 

Live storage-accumulation system increases 
packaging line productivity 


Material handling for the ‘80's: Automated 
case-layer selection 

Automated storage/retrieval system doubles 
warehouse output 


Strapping system speeds packaging operation 
Reduces in-transit decay of fresh strawberries 
Stretching process increases stretch film yield 


by 100 percent 
Stretch-wrapper cuts product damage 33% 


Plastic strip doors saves winery $2,100 in one 
year in refrigeration costs 


Stuffed clams 

Fortified sugar 

Sugar packer sweetens productivity, saves over 
$175,000 per year 

Process sugar with 50% less energy 

Cuts energy costs in sugar beet processing 

Nutritious spread made from sunflower seeds 


Package combats high peanut prices 


Swift restructures, prepares for future 
Swift's new plant: Efficient & productive 


Simple, rapid method detects TBHQ in refined 
vegetable oils 


Completely automated taco-shell production 








"Talking" 
Alarm 


Tamper- 
Evident 


Tamper- 
Resistant 


Tanks 

Tape 

Tax Laws 
Tetrahedral 
Package 


Texas A&M 


Tomatoes 


Transportation 


Triple-Neck 


Trucks 


Turkey 


Turnkey 


"Talking" alarm system helps solve plant 
problems 


Tamper-evident cap assures package integrity 


Should more packages be tamper-resistant? 


FRP tanks solve pickle farm problems 
Special lining keeps products pure under 
rigorous conditions 


New tape allows shrink-wrapped packages to be 
opened easily 


Food industry capital spending: 
towards a boom? 


Is it headed 
Tetrahedral package cuts cost 20% 


New food protein R&D center 


"New" technique for peeling tomatoes: 
Tomatoes are squeezed out of skins 

Whole, sliced or diced IQF tomatoes 100k 
better, save time and money 

Developing new tomato-paste products 

Tomatoes are frozen with fluidized belt freezer 


New paperboard void filler reduces damage during 
shipping 
Reduces in-transit decay of fresh strawberries 


Successful first application of triple-neck 
beverage container 


Diesel trucks save $45,000 
How to get the best truck lease 


Turkey on the table...all year round 


Are 'turnkey' systems for you? 
Turnkey with a twist 


Interview with John R. Block: 
basics at USDA 

USDA ALERT: Watch out for those rising farm 
prices! 

The coming revolution at USDA: 
an Old-line agency 


It's back to 


Fast change at 





Ultrafiltration Membrane filtration gets a second look 


Ultraviolet 


Utility Bills 


3 


Vacuum- 
Conveying 


Vacuum-Packed 


Valves 
Variable 
Speed Drive 
Variety Bread 


Vegetable 
Flavors 


Vibrating Bin 


Vibrating 
Conveyors 


Vitamin 


Void Filler 


W 


Walnut Shell 


Warehouse 


Ultraviolet traps improve insect control 
programs 


Expert rate analysis cuts utility bills 


Enclosed vacuum-transfer/sieving systems 
combines operations, increases production 


Vacuum-packed boxed pork cuts shrink, triples 
shelf-life 
Vacuum-packed coffee bag 


One sanitary butterfly valve does the work of 
three 


Sugar beet processor cuts downtime with variable 
speed drive system 


Eleven grain variety bread base 


Natural vegetable flavors have strong, 
fortified flavor 


Live bottom bin keeps salt flowing freely 


Vibrating conveyors move 5 tons/hour 


New vitamin intermediates plant 


New paperboard void filler reduces damage 
during shipping 


Walnut-shell fuel saves processor $l-million per 
year 


Energy management program reduces electricity 
costs for cold-storage warehouse 

Material handling for the '80's: Automated 
case-layer selection 

Computerized handling system increases warehouse 
productivity 40% 

Automatic storage/retrieval system doubles 
warehouse output 





Waste Heat 


Wastewater 
Treatment 


Water-chilling 
Water- 
Dispersible 
Flavorings 


Water 
Heating 


Weighing/ 
Filling System 


Wheat 
Wheat Gluten 


Whey 


Whipped Sour 
Cream 
White Bread 


Wine 


Wine Cages 


"Packaged" system reduces cost by converting 
waste heat to electricity 


May 


New biological additive handles wide range of 
effluent treatment problems 

Treatment system saves $136,000 a year by re- 
covering usable protein by-product 

Low-cost wastewater treatment 

New concept in waste treatment uses plastic~- 
foam pads 

New wastewater treatment process oxidizes wastes 
in 15 minutes 

Two-step treatment system solves citrus plant's 
wastewater problem 


Feb. 
Apr. 


July 
Aug. 


Sept. 

Dec. 

Colorless, tasteless, odorless, calorie-free 
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